Fireworks Dinner Menu
Awailable 1 Oct 2025 Ibkone

Welcome drink, @

Hutong's Signature Cocktail Jasmine
Tanqueray London Dry Gin | Lychee | Jasmine Tea | Milk Punch

or
Sparkling Tea -- Saicho Jasmine tea

& Bk B Hydrangea mushroom with black truffle
B2 B Osmanthus glazed beef flakes with chilli sauce
& g e 5 Sliced abalone with Rumquat chilli Sauce

% P8 L AL Spicy Chinese yam dumpling
Fk [ 5 B 4L Seafood dumpling with crab roe and crab meat

i e “' vy ¢ Mg Stir-fried Boston lobster with Sakura shrimp &l black bean chilli sauce
o B F AE b Slow-cooked cod fillet with chicken oil
s AS fr 2 Seared A5 wagyu beef with roasted chilli sauce in fiot pot
‘| & % B Bok choy poached in fish broth
SR &Y dv YA Crab meat fried rice with egg, asparagus el shallot
2 5% Taro mousse & purple sago with coconut raindrop mochi L milR caviar

8 courses | HK§ 1,888 per person

(minimum of two guests required)

LG9 Ha i A vE Flaming Peking duck, +HK $ 488 for half duck,

Served with cucumber, spring onion, Chinese pancakes < duck sauce

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change

*@lease let your server Rnow if you have any dietary restrictions and/or food allergies



Fireworks Vegetarian Dinner Menu
Available 1 Oct 2025

Welcome drink, @
Hutong's Signature Cocktail Jasmine
Tanqueray London Dry Gin | Lychee | Jasmine Tea | Milk Punch
or

Sparkling Tea - Saicho Jasmine tea

vy Green asparagus coated with white sesame

5% B
§ 7 FH Green bamboo shoots with ginger jus
&

¥ % &3k 7 Hydrangea mushroom with black truffle

& JRitt L 4L Spicy Chinese yam dumpling

A

K % E 54 Steamed Bean curd ¢ Chinese spinach dumpling
fask A F) 2 & % Pan-fried spicy < sour Ring oyster mushrooms
5 F 2 ¥ ¢ Spicy mushroom with lettuce ¢ pine nuts
& % B K Vegetarian Mapo Tofu with chilli sauce

e L B AL YRR Sautéed seasonal vegetables with garlic
(Chinese yam, lily, ginkgo, Rale eI carrot)

B wr o & R A Vegetable fried rice with leeks & garlic
A % Taro mousse & purple sago with coconut raindrop mochi <l milR caviar

8 courses | HK$ 1,288 per person

*All prices subject to 10% service charge
* Al menus are subject to price and seasonal change

*Please let your server Rnow if you have any dietary restrictions and/or food allergies



